GOAT CHEESE RAVIOLI 


To help welcome Disney’s Contemporary Resort to the Disney Vacation 
Club neighborhood (and to remind our Editor how much he misses his 
childhood pet goat), Disney Files Magazine is proud to present California 
Grill’s recipe for Sonoma Goat Cheese Ravioli. (For the full effect, blast the 
“Wishes” soundtrack and hire the neighbor kids to launch fireworks 
outside your dining room window.) 


Serves 4-6 (depending on your diners’ level of gluttony) 


Main dish ingredients: 

1 pound crumbled, soft, mild, fresh goat cheese 

5 1/2 ounces crumbled, aged goat cheese 

1/2 cup seasoned bread crumbs 

2 tablespoons basil pesto (store-bought will do) 

2 teaspoons extra virgin olive oil (no oils with questionable pasts) 
2 teaspoons roasted garlic purée (recipe follows) 

1/2 teaspoon salt (or to taste) 

1/8 teaspoon freshly ground pepper (or to taste) 

16 egg roll wrappers 

1 large egg mixed with 1 tablespoon of water (to form an egg wash) 


Main dish steps: 

1. In a large bowl, stir together the fresh goat cheese, aged goat cheese, bread crumbs, pesto, 
olive oil, roasted garlic purée, salt and pepper until well combined. 

2. On a clean work surface, layout eight egg roll wrappers and brush each with the egg wash. Using a sharp knife, mark each wrapper into 
four squares, taking care not to cut all the way through. Place about a tablespoon of the goat cheese mixture you prepared in step No. 1 in 
the center of each square. Cover with the remaining eight egg roll wrappers and press the edges together. 

3. Again wielding that knife (safely), cut each filling-containing wrapper into four squares, yielding 32 squares of filled ravioli. Press edges 
together. (Tip: If you aren’t using the ravioli immediately, sprinkle them lightly with cornmeal and refrigerate between layers of waxed 
paper.) 

4. When ready to serve, boil the ravioli in a large pot of salted water for 1-2 minutes. Drain completely. 


Roasted garlic purée ingredients: 
1 whole garlic head 
1 tablespoon olive oil (regardless of its past) 


Roasted garlic purée steps: 

1. Preheat oven to 400 degrees (Fahrenheit). 

2. Cut off stem and top third of garlic head. 

3. Place garlic on a sheet of heavy-duty aluminum foil and drizzle with olive oil. Wrap garlic in the foil, sealing edges tightly. 

4. Roast in pre-heated oven for one hour. 

5. Remove from oven, open carefully and let garlic cool slightly. 

6. When cool enough to handle, scrape or squeeze the pulp from the roasted garlic cloves to form the purée you'll need for the 
aforementioned main dish step No. 1. 


The California Grill chefs serve this dish with a “clear tomato broth,” and Guests seem to dig it. So if you don’t want to take the easy 
route by slathering your pasta pockets with store-bought pasta sauce, here’s the secret to reproducing the broth at home. 
1. Coarsely chop 15 whole vine-ripened tomatoes (in batches) with one teaspoon of salt in a blender. 


2. Place the chopped tomatoes in a large sieve lined with a double layer of damp cheesecloth, set it over a bowl, and let the mixture drain 
in the refrigerator for 24 hours to collect the liquid. Discard the tomato pulp and reserve the liquid. 


Okay, they lost the Disney Files staff at “sieve.” Unwilling to bust such an apparatus out of the back of the cabinet (and too impatient to 
take on any step that includes the phrase “for 24 hours”), we got the chefs to admit that a store-bought tomato juice cocktail makes a 
“suitable” broth. 
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